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PART 1: Review Comments

Reviewer's comment

Author's comment (if agreed with reviewer, correct
the manuscript and highlight that part in the
manuscript. It is mandatory that authors should write
his/her feedback here)

Compulsory REVISION comments

Minor REVISION comments

* In all the manuscript review the English.

*The second sentence of the introduction is the
same of the abstract, its recommended trying to
write of the other way.

*Can you give few examples of “forms” in the
phrase  “Numerous forms of preservation
techniques”?

*In the line 30, when you write “several forms of
chemical preservatives”, the list is too long. You
can provide them in the Figl instead of “etc”...

We appreciate the kind comments of the esteemed
reviewer. We have made the required changes as
suggested in the revised manuscript.

The sentence has been deleted in the introduction
Different forms Has been added

Suggestion has been applied

The line has been changed

It has been changed in italic form

Examples added

*In the line 41, What is the kind of contamination do
you refer to?
* Put the name of the bacteria Lactococcus in
italics.
* Define “nos” (Line 55).
* | suggest put some examples of cancer linked to
the N-Nitrosamines (line 76).
Optional/General comments Suggestion has been applied

* | suggest to change in the line 45, “maximum Example cited
level” for maximum concentration. Not applicable as it requires thorough investigation
* | suggest put what kind of yeast is inhibited by
the Sulfurous acid, or give a reference (Line 48).
* Some curiosity, is there any benzoate
concentration limit before starting to damage the
brain for instance?
* In the figure 1, | suggest eliminate “etc” and wr ite
all the antimicrobial and antioxidants.
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